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ALOHA! Greetings! 
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FOR CHILDREN EVERYWHERE 
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Yi 


Published by Recorder Publishing Co., San Francisco. Copyright © 1975 by Castle & Cooke, Inc., Honolulu, Hawaii. All rights reserved throughout the world. 


In the Hawaiian alphabet there are only 12 letters: 


A-“ah”-asinfather —E-“ay” - as in obey 
i-“ee”-asincaprice O-“oh” - asin bold 
U-“oo” - as in moon 


H, K, L, M,N, P, W, are pronounced as in English. 


CONTENTS 


APPETIZERS 


SANDWICHES 


BREADS 


DRINKS 


SALADS 


DESSERTS 


INDEX 


af 


«92 


BAKE: 


BOIL: 


BROIL: 


FRY: 


SIMMER: 


PREHEAT: 


BEAT: 


WORDS YOU SHOULD KNOW 
BEFORE YOU START COOKING: 


Cook in the oven. 


Cook in hot liquid that bubbles 
and steams a lot. 1 


Cook very close to the heat; use the broiler 
in the oven or cook outside over coals. 


Cook in hot fat, using a skillet. 2 


Cook in liquid that bubbles and steams 
a little, over low heat. 3 


Heat oven before putting food in it. 


Mix fast with large spoon or electric mixer. 


BLEND: Stir several ingredients together until the mixture 
is fairly smooth. 4 


CREAM: Beat shortening first until it’s smooth. Add 
sugar and keep beating until the mixture 
is light and fluffy. 


FOLD: Mix gently using a spatula or a spoon. Cut down 
through the mixture, across the bottom and up 
over the top. Do this with a gentle hand, over 
and over, until the ingredients are 
well mixed. Do not beat. 5 


MIX: Stir ingredients together thoroughly with 
a spoon or electric mixer. 


WHIP: Beat very fast using 
an electric mixer or 
_wire whip. 
CHOP: Cut in small pieces. 6 


CHUNK: Cut in large pieces. 


DICE: 


SLICE: 


CRUMBLE: 


MASH: 


DOT: 


DRAIN: 


GREASE: 


CHILL: 


Cut in small, even, usually square- 
shaped pieces. 7 


Cut in thin pieces. 8 


Break up with your fingers. 


Crush or smash food to a soft, fairly 
smooth mixture. 9 


Scatter bits of butter or cheese over the 
top of food. 


Pour off liquid from food, using a 
strainer or colander. 10 


Spread the bottom and sides of a pan 
with a thin layer of margarine or shortening. 


Making food cold, but not frozen. " 


BEST WAYS TO MEASURE: 


DRY INGREDIENTS: Use metal or plastic measuring 
cups, fill to the top and level off with 
the flat side of a knife. 


LIQUID INGREDIENTS: Use glass measuring 
cups. Have your eyes at the 
same level as the mark on the cup. 


SHORTENING, PEANUT BUTTER & OTHER THICK INGREDIENTS: 
Pack into metal or plastic measuring 
cups a little at a time, pressing 
air out. Level off the top; then 
scrape out with a rubber scraper. 


SMALL AMOUNTS: Use standard measuring 
spoons, not ones you use for meals. 


Level off the spoonful. 
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GOOD HABITS TO GET INTO: 


. Wash your hands first. 


. Put on an apron. 


. Read through the whole recipe and picture yourself doing it. Set out all the ingredients 


and utensils that you'll need so that you can work smoothly when you start. 


. Ask someone who knows if they will teach you how to use the oven, the range or any 


other equipment you may be using. 


. Work through the recipe one step at at time, following the directions carefully. 


. When you use a knife or vegetable peeler, cut away from yourself so there’s less 


chance of cutting yourself. 


. When you open a can, tip the lid to one side by pressing down on the other side. 


Don’t hold the sharp lid by the edges. 


. When you're finished with the recipe, clean up the kitchen, wash the dishes and put 


them away, and put away all extra ingredients. 


. If you used the oven or range, check to make sure it’s off. 


FEELING GREAT: 


Eating good-for-you foods gives your body the fuel it needs to go, grow and make 
repairs. In return for giving it the proper fuel, your body lets you feel better and happier. 
The four important groups of food that a healthy body needs are: 


1. Meats, poultry, fish, eggs & peanut butter 3. Breads, rice, potatoes, and cereal 
2. Milk, cheese, and dairy products 4. Fruits, fruit juices, and vegetables 


When you include some of each group in every meal (breakfast, lunch and dinner), your 
body will be getting all the nutrients it needs to stay in top running form. And you'll be 
feeling great. 
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“W00-wo0-00-00! Come on kids, it’s time for us to eat!” 


TILLIE’S TUNA BITES 


2 cans (6% oz. each) Bumble Bee 
Chunk Light Tuna 
ounces cream cheese, softened 
ounce blue cheese, crumbled 
tablespoons green onion, minced 
¥% cup parsley 
Cherry tomatoes 


N= 


. Open tuna with a can opener; hold lid on tightly and drain off liquid over the sink. 


Empty tuna into a mixing bowl. 

Stir in cream cheese and blue cheese until they are smooth and creamy. 

Stir in green onions. Put a piece of plastic wrap over bowl and put in refrigerator for 1 
hour. 

Chop parsley on a board until it is very fine. Put in a shallow pan. 

Using a teaspoon, make small balls of the tuna mixture. 

Roll the balls in the chopped parsley. Put them on a flat plate. 

Place the cherry tomatoes around the balls to decorate. Makes 3 dozen appetizers. 
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“Look out below, Kawika, or you'll get dunked!” 


HAM ’N CHEESE DUNK 


Y%2 cup cheese spread 

Y2 cup dairy sour cream 

¥2 teaspoon dill weed 

3 large Dole Bananas 

2 cups cooked ham chunks 
Toothpicks 


If cheese spread is cold, let it stand at room temperature 1 hour. 

Measure sour cream, cheese spread and dill weed into a medium-size bowl. Stir with 
a wire whip until smooth. 

Pour into a small bowl to serve. 

Peel bananas and cut into %-inch slices. 

Cut ham into chunks about ¥2-inch square. 

Stick one ham chunk and one banana slice on each toothpick. Arrange picks ona 
plate. 

Serve with cheese dunk. Makes 3 dozen. 
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“Whee! There’s nothing like a little dip before dinner!” 


DEEP SEA DIP 


4 strips bacon 
1 can (6% 0z.) Bumble Bee 
Chunk Light Tuna 
v2 cup cottage cheese 
Ys cup minced onion 
1 can (2 02.) sliced pimiento 
¥% cup dairy sour cream 
Potato or corn chips 


. Ina medium-size fry pan, fry bacon over medium heat until crisp, turning once. Drain 


on paper towels. 


. Open tuna with a can opener; hold lid on tightly and drain off liquid over the sink. 


Empty tuna into a mixing bowl. 
Break up large pieces of tuna with a fork. Add cottage cheese, minced onion, 
pimiento and sour cream, mixing well. 


. Crumble bacon into small bits with fingers; add to dip. 
. Spoon mixture into a serving bowl and serve with potato chips or corn chips. Makes 2 


cups dip. 
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“| just love picnics. They’re always so much fun!” 


PICNIC TUNA PUPS 


1 can (6%2 oz.) Bumble Bee 
Chunk Light Tuna 
Mayonnaise 
4 hot dog buns 
12 sweet pickle chips 
¥%2 tomato 


-_ 


Open tuna with can opener. Hold lid on tightly and drain off liquid over sink. 

2. Inasmall bowl, combine tuna with about 3 tablespoons mayonnaise. Break up large 
chunks of tuna with fork as you mix. 

3. Spread tuna mixture on one side of each hot dog bun. Spread mayonnaise on other 
side. Place pickle chips on top of tuna. 

4. Slice tomato thinly and arrange slices on pickle. Gently squeeze bun so sandwich 

holds together. Makes 4 servings. 
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“Boom, boom, boom, our meeting is over. Now let’s eat!” 


CLUB HOUSE SPECIAL 


1 pkg. (8 oz.) cream cheese 

1 can (6% 0z.) Bumble Bee Chunk 
Light Tuna 

Y2 cup minced celery 

1 green onion minced 

2 tablespoons pickle relish 

2 dozen assorted crackers 


Let cream cheese stand at room temperature for at least 1 hour to soften. 

Open tuna with a can opener; hold lid on tightly and drain off liquid over the sink. 
In a medium-size mixer bowl, beat cream cheese until it is fluffy. Remove beater. 
Add tuna to cream cheese, breaking up large sections with a fork. Stir well. 

Add minced celery, green onion and pickle relish, blending well. 

With a table knife, spread a little tuna spread on each cracker. Arrange crackers ona 
serving plate and carry out to your club house—or wherever your special club 
meeting is being held! Makes 2 dozen. 


Sa EE tl dle 


NOTE: These may be made ahead of time, covered with plastic wrap and kept in the 
refrigerator until your meeting adjourns for refreshments. 
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“Yum, yum. I'll just eat one more before I play another song.” 


TUNA TURNOVERS 


1 can (6% 0z.) Bumble Bee 1 tablespoon lemon juice 
Chunk Light Tuna 1 package (8 oz.) refrigerated 
Ye cup chopped celery crescent rolls 


Ys cup chopped green onion 3 slices American cheese 
Ys Cup mayonnaise 


Turn oven on to 375° F. 

Open tuna with can opener. Hold lid on tightly and drain off liquid over the sink. Put 
tuna in a medium-size mixing bowl. 

Chop celery and onion; add to tuna along with mayonnaise and lemon juice. 

Open crescent roll dough. Separate the two sections and spread one out on waxed 
paper. Gently pinch the separation places together to make one long rectangle of 
dough. Then cut with a knife into 3 squares. Repeat with second section of dough. 
Divide tuna mixture evenly and spread gently on each square. Keep tuna near center 
of dough. 

Fold each square in half diagonally to make triangles. Press edges together with a fork 
to close turnover. 

Carefully place turnovers on a baking sheet. Bake in oven for about 10 minutes. 

Cut cheese slices in half diagonally to make triangles. With potholders, carefully 
remove baking sheet from oven. Place one piece of cheese on each turnover. Return 
baking sheet to oven and bake about 1 minute longer, until cheese melts. 

With potholders, remove baking sheet from oven. Turn oven off. Serve turnovers 
warm. Makes 6 servings. 
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“What fun! No school today and a special treat for lunch.” 


SATURDAY SANDWICH 


1 can (6% oz.) Bumble Bee 
Chunk Light Tuna 

1 stalk celery 

1 sweet pickle 

1 green onion 

Ys cup dairy sour cream 

1 large Dole Banana 

2 teaspoons lemon juice 

8 slices wheat bread 


Open tuna with a can opener; hold lid on tightly and drain off liquid into sink. 
Place tuna in a medium-size bowl and break up with a fork. 

Cut celery into %-inch slices. Chop pickle and green onion into small pieces. Add 
celery, pickle and green onion to tuna. 

Measure sour cream into bow/|; stir in with spoon. 

Peel banana; chop into small pieces. 

In a separate small bowl, mix banana pieces with lemon juice; then add to tuna and 
stir in gently. 

Divide mixture between 4 slices of bread. Spread evenly on bread. 

Top with second slices. Makes 4 sandwiches. 
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“Silly bird! You’re supposed to ask for crackers, not sandwiches 


BACON, LETTUCE AND BANANA SANDWICHES 


6 slices bacon 

2 tablespoons mayonnaise 
4 slices white bread 

2 lettuce leaves 

1 large Dole Banana 


. Cook bacon in a heavy frying pan over medium heat. Turn over once and cook until 


crisp. Lift to paper towels to drain. Turn heat off. 


. Spread mayonnaise on 2 slices bread. 

. Arrange lettuce on mayonnaise. 

. Peel banana and cut into %2-inch slices; place slices on lettuce. 

. Top with cooked bacon and second slices of bread. Makes 2 sandwiches. 
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“| can’t wait to eat! Carrying this Kahili is an honor, but it sure makes me feel hungry.” 


T-P-T SANDWICH 


1 can (8% oz.) Dole Sliced 
Pineapple in Juice 

4 slices dark or white bread 

Ye Cup mayonnaise 

4 slices cooked turkey or ham 

1 tomato 

4 slices cheddar or Monterey 
Jack cheese 


1. Turn oven on to 400° F. 
. Open pineapple with can opener. Hold lid on tightly and drain off liquid over the 


sink. 


. Arrange bread ona baking sheet. Divide mayonnaise evenly and spread on bread. 


. Place one turkey or ham slice on each piece of bread. 

. Slice tomato and place a slice in center of each sandwich. 

. Cut pineapple slices in half and arrange halves on either side of tomato. 
. Top each sandwich with a slice of cheese. 


. Place in oven and bake for 10 minutes. Remove with potholders. Turn oven off. 
Makes 4 servings. 
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“Aloha! Here’s to your happiness on this wonderful day!” 


CONFETTI SANDWICH 


1 can (6% 0z.) Bumble Bee Chunk 
Light Tuna 

Ys cup sliced black olives 

Ys cup minced red onion 

Ys Cup mayonnaise 

4 slices bread 

Ys cup minced green pepper 

1 cup shredded cheddar cheese 


Open tuna with can opener; hold lid on tightly and drain off liquid over the sink. 
Empty tuna into a small mixing bowl. Break up large chunks of tuna with a fork. 
Slice olives and mince onion, add to tuna. 

Measure mayonnaise; add half to the tuna mixture. Blend well. 

Spread tuna mixture on bread, dividing evenly. 

Mince green pepper. 

In a small bowl, combine shredded cheese, green pepper and mayonnaise, blending 
well, 

Divide among sandwiches and spread carefully on top of tuna. 

Place sandwiches on a broiler pan. Put in oven; turn on broiler and cook for about 7 
minutes. 

Remove pan from oven carefully with potholders. Turn oven off. Makes 4 servings. 
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“And after the parade, Anali, | mean King Kamehameha, there'll be lots of food for us all!” 


ALL-TIME GREATEST SANDWICH 


3 tablespoons peanut butter 
4 slices white bread 
1 large Dole Banana 


1. Spread peanut butter on two slices of bread. 
2. Peel banana and cut into %-inch slices. Arrange banana slices on peanut butter. 
3. Top with second slices of bread. Makes 2 sandwiches. 


NOTE: If you want to make it special, you can add honey, lettuce, bacon or shredded 
cheddar cheese to your sandwiches. 
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“Okay, now you're really covered with leis. Could we eat lunch now?” 


FANCY HAM & CHEESE 


4 slices rye, wheat or 
pumpernickel bread 
2 tablespoons mayonnaise 
2 thick slices ham 
2 slices Jack or Cheddar cheese 
1 large Dole Banana 
Lettuce 


. Spread bread slices with mayonnaise. 

. Place one slice ham and one slice cheese on each of 2 slices bread. 

. Peel banana, and cut into %-inch slices. Arrange banana slices on cheese. 
. Top with lettuce and second slices of bread. Makes 2 sandwiches. 


= 
= 
nO) 
=| 
<= 
Ke) 


makana 


Se 


10. 


38 


“| just flip for these yuramy biscuits!” 


BOTTOMS UP BISCUITS 


2 tablespoons butter 
Ys cup brown sugar, firmly packed 
Ys cup pecan halves 
Ye. cup flaked coconut 
1 large Dole Banana 
1 package (8 oz.) refrigerated 
buttermilk biscuits 


Turn oven on to 450° F. 

Place butter in an 8-inch round cake pan; heat over low heat until butter melts. 
With potholders, remove from heat. Stir in brown sugar with a spoon. 

Arrange pecan halves in the pan; sprinkle with coconut. 

Peel banana and chop into small pieces. Drop banana on coconut. 

Open biscuit dough and separate it into 10 pieces. Lightly press biscuits on mixture in 
cake pan. 

Place pan in oven. Bake about 10 minutes, until browned. 

With potholders, remove cake pan from oven and run a table knife around edge of 
pan to loosen biscuits. 

Immediately turn upside down on serving plate. Let pan remain on biscuits one 
minute before removing pan. 

Turn off oven. Serve biscuits warm. Makes 10 biscuits. 
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“These are all you get, Kimo, or there won’t be enough for our bread.” 


ISLAND NUT BREAD 


3 cups flour 1% cups buttermilk 

1 cup sugar 1 egg 

4 teaspoons baking powder Ys cup butter 

1 teaspoon salt Y2 cup Royal Hawaiian Bits O’ 

1 can (8% 0z.) Dole Crushed Macadamia Nuts, or 
Pineapple chopped pecans 


. Turn oven on to 350° F. 


In a large mixing bowl, combine flour, sugar, baking powder and salt. 


. Open pineapple with a can opener and pour it into another bowl. Add buttermilk 


and egg, mixing well. 


. Ina small saucepan, over medium heat, melt butter. Add to pineapple mixture. 
. Pour all the pineapple mixture into the flour mixture. Stir with a spoon until it is well 


mixed. 


. Stir in nuts. 

. Grease an 8-inch loaf pan with a little shortening. Pour in batter. 

. Bake in oven for about 1 hour. 

. Carefully remove bread from oven with potholders. Let it cool for about 10 minutes. 


Then remove from pan. 


. Turn oven off. Makes 1 loaf. 
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“Hold on a little longer, Malia, and we'll be eating those muffins in a minute.” 


POT O’ GOLD MUFFINS 


1 cup corn meal 1 can (8% oz.) Dole Crushed 
1 cup flour Pineapple 

2 teaspoons baking powder 1 egg 

1 teaspoon salt Y2 cup milk 

% cup butter, softened 12 chunks (%-inch each) 

2 tablespoons chopped chives cheddar cheese 


. Turn oven on to 400°F. 4 

. Combine corn meal, flour, baking powder and salt in a mixing bowl. 

. Ask someone who knows to help you “cut in” the softened butter. Then add chives. 
. Open pineapple with a can opener. Pour pineapple and all the syrup into corn meal 


mixture. 


. Add egg and milk to corn meal and stir all together until mixed. 


. Line 12 muffin cups with paper liners. 

. Place one spoonful of batter in each cup. Place a chunk of cheese in center of each 
cup. Cover cheese with another spoonful of batter, dividing evenly. 

. Place in oven and bake for 25 minutes, until browned. With potholders, remove 
muffins from oven. Turn oven off. 

. Let muffins cool about 10 minutes before handling them. Serve warm. Makes 1 dozen. 
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“Here’s one of my favorite drinks. Would you like to try it?” 


TROPICAL SHAKE 


1 can (8% oz.) Dole Crushed 
Pineapple 
¥% cup milk 
2 large scoops vanilla ice cream 
Ys cup light corn syrup 
1 teaspoon vanilla extract 


Open pineapple with can opener. Add pineapple and all syrup to blender jar. 
Measure all the other ingredients into the blender jar. 


Cover with lid and turn blender on to medium speed. Wait 10 seconds; then turn 
blender off. 


Pour milk shake into 2 tall glasses. Makes 2 servings. 
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“Here’s a great morning drink for a super surfer.” 


QUICK-AS-A-WINK BREAKFAST DRINK 


1% cups milk 
1 large Dole Banana 
Ys cup honey 
1 egg 
Y, teaspoon cinnamon 
2 tablespoons wheat germ 


Measure milk into blender jar. 

Peel banana; break it into 3 or four pieces and add to milk. 

Measure honey, egg, cinnamon and wheat germ into blender jar. 

Cover with lid and blend at highest speed until smooth. Pour into tall glasses. 
Makes 2 servings. 
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NOTE: You could add ice cream to make it special. 
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“They say that in Hawaii it’s not rain that falls, it’s pineapple juice.” 


PICK-ME-UP PUNCH 


1 can (46 oz.) Dole Pineapple 
Juice 
3 cups apricot nectar 
1 can (6 02.) frozen lemonade 
concentrate 
Ice 


1. Shake pineapple juice; open can and pour into a large pitcher. 
2. Add apricot nectar and lemonade, stirring until lemonade dissolves. 
3. Fill glasses with ice. Pour punch over ice te serve. Makes about 10 servings. 
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“C’mon Poki, time to wake up. You can’t sleep all day.” 


WAKE-UP BREAKFAST 


1 can (8% oz.) Dole Crushed 
Pineapple 
1 egg 
1 cup milk 
2 tablespoons honey or molasses 
2 tablespoons nonfat dry milk 
Pinch salt 


Open pineapple with can opener. Add pineapple and all syrup to blender jar. 
Measure all the other ingredients into blender jar. 

Cover with lid and turn blender on to high speed. Wait 30 seconds; then turn blender 
off. 

Pour into 2 glasses. Makes 2 servings. 


Patricia 
Pakelekia 


yoo-hoo 
hui 


sky 
lani 


rascal 
kolohe 


milk 
wail 


dream 
moeuhane 


52 


SN 


“Aw, come on — don’t be bashful. Try this!” 


EGGNOG SMOOTHIE 


1 cup milk 

1 egg 

1 large Dole Banana 

Ya teaspoon nutmeg 

1 tablespoon sugar 
Pinch salt 


Measure milk and egg into blender jar. 

Peel banana and break into 3 or 4 pieces. Add to blender. 
Measure nutmeg, sugar and salt into blender. 

Cover with lid and blend at highest speed until smooth. 
Pour into tall glasses. Makes 2 servings. 
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“Oh Keoki, sure it tastes good, but you’re supposed to use a straw!” 


CREAMY BANANA MILKSHAKE 


2 scoops vanilla ice cream 
1 cup milk 

Y2 teaspoon vanilla extract 
2 large Dole bananas 


. With an ice-cream scoop, place 2 scoops ice cream into blender jar. 
. Measure milk and vanilla into blender. 

. Peel bananas and break into 3 or 4 pieces. Add to blender. 

. Cover with lid and blend at highest speed until smooth. 

. Pour into tall glasses to serve. Makes 2 large servings. 


NOTE: You can use chocolate or maple-nut ice cream, instead of vanilla, if you want to. 
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“Hot chocolate in the morning starts the day out right!” 


HOT CHOCOLATE DELUXE 


2¥%2 cups milk 
1 large Dole Banana 
3 tablespoons unsweetened cocoa 
Y Cup sugar 


Measure milk into blender jar. 

Peel banana; break into 3 or 4 pieces and add to milk. 

Measure cocoa and sugar into blender jar. 

Cover with lid; blend at highest speed until smooth, about one minute. 

Pour into a medium-size saucepan. Place over medium heat and stir slowly until 
cocoa is hot. This takes about 5 minutes. It should not boil. 

Turn off heat. Serve in mugs or cups. Makes 4 servings. 
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“Wow, with this big net we'll be able to catch enough fish for the biggest luau ever!” 


TUNA BELL SALAD 


cans (7 oz. each) Bumble Bee 
Solid White Albacore Tuna 
cup chopped celery 
cup chopped green onion 
cup sliced pimiento 
cup dairy sour cream 
3 large bell peppers 


. Open tuna with a can opener. Hold lid on tightly and drain liquid into the sink. Empty 
tuna into a medium-size mixing bowl. Break up large chunks of tuna with a fork. 

. Chop celery and green onion; add to tuna along with pimiento and sour cream. Mix 
all together well. 

. Cut bell peppers in half crosswise. Remove seeds and white insides with clean 
fingers. This will make 6 little containers. 

. Spoon tuna salad into bell peppers to serve. Makes 6 servings. 
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“Surprise! Beautiful flowers just for you! Now it’s time for lunch.” 


SUMMER GARDEN SALAD 


can (1 Ib.) Bumble Bee 

Red Sockeye Salmon 
medium-size cucumber 
cup chopped green pepper 
cup minced red onion 
cup dairy sour cream 
teaspoon garlic salt 
teaspoon dill weed 
Dash pepper 
Crisp lettuce 


. Open salmon with a can opener; hold lid on tightly and drain off liquid over sink. 
Empty salmon into a mixing bowl. 

. With clean fingers, remove large bones and skin from salmon. Break up large sections 
of fish. 

. Peel cucumber half with a vegetable peeler. Chop cucumber and green pepper. 
Mince onion. Add vegetables to salmon. 

. Inacup, stir together sour cream, garlic salt, dill weed and pepper. Pour over salmon 
and mix in gently. 

. Arrange lettuce on serving plates. Spoon salmon salad onto lettuce. Makes 4 servings. 
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“It sure would take a lot of tuna to fill this mouth.” 


TUNA TIKI SALAD 


1 can (7 oz.) Bumble Bee Solid 
White Albacore Tuna 

1 cup bean sprouts 
Ys cup chopped water chestnuts 
¥3 cup chopped green onion 
Ys cup chopped radishes 
2 tablespoons salad oil 
2 tablespoons vinegar x 
1 tablespoon chopped parsley : 
Ys teaspoon garlic salt 

Crisp lettuce 


. Open tuna can with a can opener; hold lid on tightly and drain off liquid over the 


sink. Empty tuna into a medium-size mixing bowl. 


. Put bean sprouts in a large strainer. Rinse under cold water. Chop them coarsely with 


a knife. Add to tuna. 


. Chop water chestnuts, green onion and radishes. Add to tuna, mixing well. 
. Into a small cup, measure salad oil, vinegar, parsley and garlic salt. Stir together until 


well-blended. Pour over tuna salad, mixing well. 


. Arrange lettuce on serving plates. Spoon salad onto lettuce. Makes 4 servings. “ 
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“Here are some more bananas. We'll be able to make enough for everyone now.” 


BANANA SPLIT SALAD 


2 large Dole Bananas 

1 cup cottage cheese 

1 can (8 oz.) Dole Crushed 
Pineapple in Juice 

2 maraschino cherries with stems 


. Peel bananas; carefully slice them in half lengthwise. Place two halves in each 
banana-split dish. 

. Using small ice cream scoop, place two scoops cottage cheese between banana 
halves for each salad. 

. Open pineapple with a can opener. 

. Spoon crushed pineapple and juice over cottage cheese. 

. Top each salad with a maraschino cherry. Makes 2 salads. 
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“Come on with me. I’ve got a new recipe to try for lunch.” 


TWO-TONE FRUIT MOLD 


1 pkg. (6 oz.) strawberry 
gelatin mix 
1% cups boiling water 
1 can (1 Ib. 40z.) Dole Chunk 
Pineapple in Juice 
1 carton (8 oz.) strawberry 
yogurt 


Open gelatin package and pour into a medium-size mixing bowl. 

Carefully add boiling water and stir with a spoon until gelatin dissolves. 

Open pineapple with a can opener. Hold a large strainer over a cup and pour in 
pineapple. Let all the juice drain into the cup. Add all the juice to the gelatin along 
with 2 cup of cold water. 

Carefully pour half the gelatin mixture into a 1/2 quart ring mold. Place about half the 
pineapple chunks in the gelatin in an even pattern. Place ring mold in refrigerator and 
chill until firm. 

To the rest of the gelatin mixture in the bowl, add strawberry yogurt. Stir gently with 
a wire whip until the yogurt is all mixed in. Add the rest of the chunk pineapple. 
When gelatin is set in the ring mold, remove from refrigerator. Pour yogurt-gelatin 
mixture on top and put back in refrigerator. Chill at least 3 hours. 

When ready to serve, run a table knife around the edge of the mold. Turn upside 
down over a plate and shake gently. The gelatin should come out evenly. Makes 6 to 8 
servings. 
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“Mmm... everything looks so good. I don’t know where to start.” 


TREASURE ISLAND SALAD 


can (1 Ib. 40z.) Dole Chunk 
Pineapple in Juice 

cup sliced celery 

cup pecan halves 

cup chopped dates 

cup mayonnaise 

Crisp lettuce 


. Open pineapple with can opener. Hold large strainer over bowl; empty can into 
strainer and let juice drain off. Drink juice. 

. Ina medium-size mixing bowl, combine drained pineapple with all other ingredients 
except lettuce. 

. Spoon salad onto lettuce. Makes 4 to 6 servings. 
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“What a colorful treat! There’s plenty here for everyone!” 


RAINBOW FRUIT SALAD 


1 can (1 Ib. 4.0z.) Dole Chunk 
Pineapple in Juice 

2 Dole Bananas 

1 cup strawberries 

1 cup grapes 

1 cup blueberries 

Ys cup coconut syrup, or honey 


. Open pineapple with can opener. Hold a large strainer over a cup or bowl and pour 


in pineapple. Let all the juice drain into the cup; reserve juice. 

Put drained chunk pineapple into a large mixing bowl. 

Peel banana; cut in 42-inch slices and add to pineapple. 

Rinse strawberries and remove stems. Cut each strawberry into 3 or 4 thick slices. Add 
to bananas and pineapple. 

Rinse grapes and cut each one in half. Add to other fruit. 

Rinse blueberries and add to fruit, mixing gently. 

Into a small cup, measure 2 tablespoons pineapple juice. (Drink the rest ). Add 
coconut syrup or honey and stir carefully until it’s blended. Pour over fruit and mix 
well. Makes 6 to 8 servings. 
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“It’s the pineapple that makes these so special.” 


BAKED APPLE DELUXE 


6 large baking apples 

1 can (8% oz.) Dole Crushed 
Pineapple 

Ys cup chopped pecans 

Hot water 

Y2 cup dark brown sugar, 
firmly packed 

1 teaspoon ground cinnamon 


Turn on oven to 350° F. 

Ask someone who knows to help you core the apples. 

Arrange apples in baking dish. 

Open pineapple with can opener. Hold a strainer over a small bowl. Empty can into 
strainer and let syrup drain off into bowl. 

Combine chopped nuts and pineapple. Spoon this into the centers of apples, forcing 
it down with clean fingers. 

Measure syrup from pineapple. Add enough hot water to make ¥2 cup. Stir in brown 
sugar and cinnamon until sugar dissolves. Carefully pour this over apples in dish. 
Place in oven and bake for about an hour. 


. With potholders, remove from oven. Turn oven off. Makes 6 servings. 
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“Oh! I just love pineapples!” 


PINEAPPLE CLOUD DESSERT 


1 can (8% oz.) Dole Crushed 
Pineapple 

1 tablespoon unflavored gelatin 

1 cup cooked rice 

Ys cup powdered sugar 

Ys cup toasted almonds* 

1 half-pint whipping cream 

1 teaspoon vanilla extract 

2 tablespoons sugar 


1. Open pineapple with a can opener. Hold a large strainer over a small saucepan and 

pour pineapple into strainer. Let all the syrup drain into the pan. 

Set strainer with pineapple aside. Sprinkle unflavored gelatin over syrup in pan. 

Cook over medium heat, stirring with a spoon, until syrup just starts to boil. 

Remove pan from heat and stir in crushed pineapple, rice, powdered sugar and 

toasted almonds. 

5. Cover pan and place in refrigerator for about half an hour. 

6. Pour cream and vanilla into a mixing bowl. Whip with electric mixer at medium 
speed until it gets foamy. Add sugar a little at a time, keeping mixer on. Stop the 
mixer when the whipped cream is stiff. 

7. Fold the pineapple mixture into the whipped cream. 

8. Spoon the dessert into pretty dishes. Chill in refrigerator for at least an hour. Makes 6 
servings. 
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*To toast almonds, place on a baking sheet in an even layer and bake in a 400° F oven for 
10 to 15 minutes. 
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“Now, it’s your turn, Keoni, get ready, get set...” 


READY-SET-GO! DESSERT 


2 large Dole Bananas 
1 can (1 Ib. 4.0z.) Dole 
Chunk Pineapple 
1 cup miniature marshmallows 
Ys cup maraschino cherries 
2 tablespoons flaked coconut 


Peel bananas and cut into %-inch slices. Place banana slices in medium-size bowl. 
Open pineapple with a can-opener. Add pineapple chunks and all the syrup to 
bananas. 

Measure marshmallows into the bowl. 

With a small knife, cut each cherry in half; add to fruit. 

Mix all together. Sprinkle coconut on top. 

Cover bowl with plastic wrap and place in refrigerator for about an hour. Makes 6 
servings. 
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“All of my favorites together in one super treat.” 


CHOCOLATE PARFAITS 


2 cups milk 

1 package (4% oz.) chocolate- 
flavored instant pudding mix 

1 cup granola cereal 

2 large Dole Bananas 

6 maraschino cherries 


Pour milk into a medium-size mixer bowl; add instant pudding mix. With electric 
mixer on low speed, blend pudding mixture for 2 minutes. Scrape sides of bowl and 
beater. 

Place about two spoonfuls of pudding in each of 6 serving glasses. 

Sprinkle one teaspoonful of granola into each glass. 

Peel banana and cut into %-inch slices. Arrange slices on top of granola in each glass. 
Spoon the rest of the pudding on top of bananas. 

Peel the other banana and cut into “%-inch slices. Arrange slices on pudding. 

Sprinkle remaining granola over bananas. 

Top each parfait with a maraschino cherry. Makes 6 servings. 
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“Hey, look out below! One coconut coming down!” 


PROOF-OF-THE-PUDDING 


Ys cup sugar 1 teaspoon vanilla extract 

3 tablespoons cornstarch 3 drops yellow food coloring 
Y_ teaspoon salt 2 large Dole bananas 

2 cups milk 2 tablespoons sliced almonds 
1 egg or coconut 


2 tablespoons butter 


. Measure sugar, cornstarch and salt into a medium-size saucepan; mix together with a 
wooden spoon. Slowly add milk, stirring constantly, until smooth. 

. Place over medium heat and stir slowly until mixture boils and thickens. Remove 
from heat. Turn heat off. 

. Ina small bowl, beat egg slightly with a fork. Add a spoonful of hot pudding to egg 
and blend well. Then add egg to pudding mixture, stirring well. 

. Add butter, vanilla and food coloring to pudding, stir until butter melts. Place piece 
of waxed paper on top of pudding and let cool. 

. Peel bananas and cut into %-inch slices; gently mix into pudding. Pour into a serving 
bowl. Sprinkle with almonds or coconut on top. Makes 4 to 6 servings. 
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“Yankee-Doodle would have liked this wonderful pie!” 


AMERICANA BANANA PIE 


¥2 package (11 0z.) 1 package (4 0z.) vanilla flavored 
pie crust mix instant pudding mix 
2 tablespoons water 3 large Dole Bananas 
2 cups milk 2 cups frozen whipped topping, thawed 


Place oven rack in center of oven. Turn oven to 450° F. 

Measure pie crust mix into a small bowl. Add water and mix with a fork until pastry 
holds together. 

With your hands, shape pastry into a ball. 

Tear off 2 sheets of waxed paper about 12 inches long. Place one sheet on a flat 
surface. Put ball of pastry on waxed paper. Cover with second sheet of waxed paper. 
Using a rolling pin, lightly roll out pastry into a 10-inch circle. 

Carefully remove top sheet of waxed paper. Turn pastry over into an 8-inch pie plate. 
Then remove the second sheet of waxed paper. 

Gently press edges of pastry onto pie plate. Trim or flute edges. 

Prick crust with a fork all over. 

Place in oven and bake for 12 minutes. With potholders, remove pie crust from oven 
and let cool. Turn oven off. 

Measure milk into a medium-size mixer bowl. Add pudding mix. With electric mixer 
on low speed, blend pudding mixture for 2 minutes. 


. Peel bananas and cut into %-inch slices; add to pudding. Gently mix bananas into 


pudding with a wooden spoon. 


. Spoon banana pudding into cooled pie crust. 


Place in refrigerator for 2 hours to let filling set. 
Spread whipped topping over pie to serve. Makes 8 to 10 servings. 
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“One for me and one for you. After dinner they’re yummy too!” 


LUNCH BOX COOKIES 


Y2 cup butter, softened 2 large Dole bananas 
1 cup brown sugar, 1 cup flour 
firmly packed 1 teaspoon salt 
Y2 cup granulated sugar 1 teaspoon baking powder 
1 egg 2% cups rolled oats 
1 teaspoon vanilla 1 cup chocolate chips 


. If butter is cold, let it stand at room temperature for 1 hour to soften. 

. Place oven rack in center of oven. Turn oven to 375° F. Lightly grease 2 cookie sheets 
with about 1 tablespoon shortening each. 

. Measure brown sugar, granulated sugar, and butter into medium-size mixer bowl. 
With electric mixer at low speed, stir sugar and butter until it sticks together. Then 
turn up the mixer to medium speed and beat until the mixture looks creamy. 

. Add egg and vanilla; beat on medium speed until fluffy. 

. Peel bananas; break into pieces and place in a small bowl. With a fork, mash bananas; 
then add to sugar mixture. Beat at medium speed for one minute. 

. Ina separate small bowl, stir together flour, salt and baking powder; then add to 
sugar mixture, blending on slow speed. 

. Stir in oats, one cup at a time, and chocolate chips. Scrape beaters. 

. Place teaspoonfuls of dough about 3 inches apart on greased cookie sheets. 

. Place filled cookie sheets in oven and bake for 20 minutes. 

. With potholders, remove cookie sheets from oven. Lift cookies with a spatula onto 
wire racks to cool. 

. Refill cookie sheets with spoonfuls of dough and bake as before. When all cookies 
are baked, turn oven off. Makes about 4% dozen cookies. 
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“Just wait until I finish this hat. We’re having a special treat!” 


CHARLIE’S SPECIAL SUNDAE 


2 large Dole Bananas 
Y2 cup chunky-style peanut butter 
Ys cup dark corn syrup 
Vanilla ice cream 
Chocolate chips 


. Peel bananas; break into pieces and place in a medium-size bowl. Mash bananas with 


a fork. 


. Measure peanut butter and corn syrup into bow\; using a wire whip, mix well with 


bananas. Set aside. 


- Scoop vanilla ice cream into serving dishes. Top with banana sauce. Sprinkle 


chocolate chips over all. 


. This makes enough sauce for about 8 servings. If you don’t use it all at once, spoon 


sauce into a jar or plastic container; cover and keep in the refrigerator. 
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“Golly, all of this poi pounding makes me think of my favorite cake.” 


SPICY POUNDCAKE 


1 package (17 oz.) poundcake mix 
¥2 teaspoon ground cinnamon 

Y, teaspoon ground nutmeg 

Ye cup milk 

1 large ripe Dole Banana 

Ys cup plain yogurt 

2 eggs 


. Place oven rack in center of oven. Turn oven to 325° F. 


. Grease a 9-inch loaf pan, using about 1 tablespoon shortening. 

. Empty poundcake mix into a medium-size mixer bowl. Add cinnamon, nutmeg and 
milk. With electric mixer on low speed, blend mixture 1 minute. 

. Peel banana; break into pieces and place in a small bowl. Mash banana with a fork; 
then add to poundcake batter with yogurt and eggs. 

. Beat at medium speed for 1 minute. 

. Pour batter into greased pan. Place on rack in oven and bake for 1 hour and 15 
minutes. 

. With potholders, remove cake from oven. Turn oven off. 

. Place pan on rack to cool 10 minutes, then turn pan upside down on the rack and 
remove pan from cake. Let cake cool completely before serving. Makes 8 to 10 
servings. 
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“Okay everybody, smile, sing, and eat happy, the Hawaiian way.” 


BANANA FUDGE BROWNIES 


1 package (15% oz.) brownie mix 
1 egg 

Y2 cup water 

3 large Dole bananas 

1 cup whipping cream 

2 tablespoons sugar 


. Place oven rack in center of oven. Turn oven to 350° F. 

. Grease an 8-inch square baking pan with about 1 tablespoon shortening. 

. Empty brownie mix into a medium-size mixing bowl. Add egg and water. 

. Peel one banana; break it into pieces and place in a separate small bowl. With a fork, 


mash banana. Add mashed banana to brownie mix. 


. With a large spoon, mix batter until it is smooth. 
. Spread batter in the greased baking pan. Carefully place in oven in center of rack. 


Bake for 30 minutes. 


. With potholders, remove brownies from oven. Let cool. Turn oven off. 
. While brownies are cooling, pour whipping cream into a small mixing bowl. Whip at 


medium speed with electric mixer until soft peaks form when you lift the beaters. 
Sprinkle sugar over cream. Then continue beating just until stiff peaks form. 


. Cover bowl with plastic wrap and place in refrigerator until you are ready to serve. 
. Cut cooled brownies into squares. 


. When ready to serve, peel the other two bananas and cut into %2-inch slices. Place 


brownies on serving plate, spoon whipped cream over top and arrange banana slices 
on whipped cream. Makes 16 servings. 
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Kipa hou mai! 
Come Again! 
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ALOHA! 


Farewell! 


